
edmondson - Honeycrisp apples
golden rule - rainbow carrots, beets

loma farm - red radishes, fennel,
 red wapsie cornmeal, red & savoy cabbages

island view - Bosc pears, Golden Delicious apples
s & s farms - lamb

chestnut haven - chestnuts

our local farms

jake's country meats - whole hog
pristine acres - eggs, whole chickens

olds brothers - maple syrup
sleeping bear - honey

werp - arugula, herbs, greens
idyll farms - aged & fresh goat cheeses

harrand hill - cannellini, 
red maria, sweet & golden potatoes, 

red & spanish onions, broccoli,cauliflower, pumpkin, 
butternut, acorn, Starry  Night  & 

Georgia Candy Roaster squashes, Brussels sprouts
zenner farms - beefsteak tomatoes 

a n t i p a s t i  c a l d i

  

chestnuts, 9
oven-roasted, extra virgin olive oil, sea salt 
artichoke bottoms, 14
lightly battered & fried, dill, black pepper, & sea salt, mashed fagioli, 
salsa verde, pickled kohlrabi
arancini, 14
fried Sicilian pumpkin risotto fritters, simple tomato sauce, cream
spanish octopus, 24
lemon-garlic marinated & char-grilled, house Calabrese sausage, 
smoked shallots, rice beans, tomato
atlantic calamari steak, 20
char-grilled, toasted garlic ciabatta, roasted, smashed & fried 
fingerling potatoes, shaved celery, hot mustard cream 

	

a n t i p a s t i  f r e d d i  

burrata, 25
house-made, shaved Toscano salami, charred tomato vinaigrette, 
crostini	    
wagyu beef carpaccio, 25
served raw, shaved Parmigiano Reggiano, red onions, 
shaved radishes, coccoli, cracked black pepper, 
extra virgin olive oil, sea salt	   

z u p p e  &  v e r d u r e  

minestrone, 12
gulf prawn, shellfish & cream, 16  
beets, 14
oven-roasted & chilled, house fresh mozzarella cheese, 
roasted red onions, Kalamata olives, toasted pecans, field greens, 
sweet balsamic herb vinaigrette

l e  p a s t e

ravioli, 32
house-made, Starry Night squash & mozzarella cheese filling, 
Medjool dates, shaved red cabbage, toasted walnuts, sage butter
orecchiette, 37
crispy confit of duck leg, herb-roasted mini sweet peppers, 
sundried tomato & ricotta cheese passato, Calabrian chile, basil 

fettuccine, 36
house-made, slow-cooked pulled rabbit & Vidalia onions, 
soft rainbow carrots, roasted red pepper cream sauce, Parmesan frico
maltagliati, 35
house-made, elk & butternut squash ragu, peppered baby spinach 
grated Parmigiano Reggiano

l e  p i e ta n z e

  

atlantic scallops, 50
caramelized, soft celery root & Parmesan risotto, broccoli florets, 
shaved savoy cabbage, basil pesto, fennel pollen, lemon zest
lake superior walleye, 44
pan-seared, sautéed Red Maria potatoes, chanterelle mushrooms, 
caramelized onions, hothouse tomatoes, capers, red peppers, 
lemon  & basil leaves

lamb shank, 48
slow-cooked, whipped golden potatoes, roasted rainbow carrots, 
sweet potatoes, red cabbage agrodolce, rosemary brodo
veal scaloppine, 49
pan-seared medallions, cornmeal gnocchetti with classic marinara 
roasted butternut & acorn squash, shiitake mushrooms, sage leaves, 
Marsala

TRATTORIA         STELLA      
e s t .  2 0 0 4

Please note that a twenty percent gratuity may be added automatically to parties greater than six guests. 
*Ask your server about menu items that are cooked to order or served raw.  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

*oysters, 4 each 
a rotating selection, served raw on the half shell with accoutrements
cheese board, 22
three artisanal cheeses, served with a variety of accoutrements
charcuterie board, 24
four house-made selections from Chef Myles' whole animal butchery 
program, served with accoutrements
		

bruschetta, 15
toasted crostini, house stracchino cheese, crisp prosciutto di Parma, 
roasted cauliflower, Trapanese almond pesto, basil & mint
pork belly, 18
slow cooked & roasted, shaved brussels sprouts with coriander & 
fennel seeds, cider glaze, roasted hot peppers, fried garlic 
white pizza, 17
mozzarella & ricotta, roasted garlic cloves, Italian parsley
red pizza, 18
pepperoni, house Italian sausage, mozzarella & Parmesan, 
tomato sauce 
chef's taste, market 
today's selection from Chef Myles' whole animal butchery

arugula, 14
whipped goat cheese, Golden Delicious apples, honey roasted 
parsnips, golden raisins, candied pumpkin seeds, 
toasted pistachios, limoncello vinaigrette
shaved celery, 13
sautéed & chilled cremini mushrooms, grated Pecorino Romano, 
lemon vinaigrette

december 3, 2025



h o l i d a y  h o u r s

C h r i s t m a s  W e e k

t u e s d a y ,  1 2 / 2 3  -  t h u r s d a y ,  1 2 / 2 5  -  C L O SED 

f r i d a y ,  1 2 / 2 6  -  w e d n e s d a y ,  1 2 / 3 1

 O P EN   a t  4 p m  i n cl  u d i n g  t u e s d a y ,  d e c .  3 0

2 0 2 6
n e w  y e a r ' s  d a y  -  C L O SED 

s u n d a y ,  2 / 8  -  C L O SED 

T r a v e r s e  C i t y  R e s t a u r a n t  W e e k

s u n d a y ,  2 / 2 2  -  s a t u r d a y ,  2 / 2 8

 O P EN   a t  4 p m  i n cl  u d i n g  t u e s d a y ,  f e b .  2 4

s u n d a y ,  4 / 5  -  C L O SED   


